UM COT offers food service sanitation workshop this summer by University of Montana--Missoula. Office of University Relations
University of Montana 
ScholarWorks at University of Montana 
University of Montana News Releases, 1928, 
1956-present University Relations 
5-27-2009 
UM COT offers food service sanitation workshop this summer 
University of Montana--Missoula. Office of University Relations 
Follow this and additional works at: https://scholarworks.umt.edu/newsreleases 
Let us know how access to this document benefits you. 
Recommended Citation 
University of Montana--Missoula. Office of University Relations, "UM COT offers food service sanitation 
workshop this summer" (2009). University of Montana News Releases, 1928, 1956-present. 21561. 
https://scholarworks.umt.edu/newsreleases/21561 
This News Article is brought to you for free and open access by the University Relations at ScholarWorks at 
University of Montana. It has been accepted for inclusion in University of Montana News Releases, 1928, 
1956-present by an authorized administrator of ScholarWorks at University of Montana. For more information, 
please contact scholarworks@mso.umt.edu. 
The University of
Montana
UNIVERSITY RELATIONS • MISSOULA. MT 59812 • 406.243.2522 • FAX: 406.243.4520
May 27, 2009
Contact: Mary Opitz, outreach and workforce administrative assistant, UM College of Technology, 
406-243-7812, marv.opitz@mso.umt.edu.
UM COT OFFERS FOOD SERVICE SANITATION WORKSHOP THIS SUMMER 
MISSOULA -
The University of Montana College of Technology will offer a weeklong food 
sanitation workshop for food service professionals this summer.
The workshop will take place from 9 to 11 a.m. Monday through Friday, July 27-31, in 
COT Administrative Building Room 13, located at 909 South Ave. W. The noncredit course 
costs $150.
The workshop is geared toward restaurant and food service industry professionals and 
will include lectures, handouts and course materials. Participants will learn about proper food 
service sanitation, how to prevent cross-contamination and how to use time and temperature 
control effectively. The course will culminate in a ServSafe® test. Participants who pass the 
test will receive a ServSafe® ce rtificate in the mail within 15 to 30 days.
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